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scientific  knowledge,  policies,  or  practices. 


HOMEMAKERS 1  CHAT  Monday,  Sept  16,  1940 

(FOR  BROADCAST  USE  OELT) 

Subject:   "APPLE  DISHES , "    Information  from  the  Office  of  Experiment  Stations,  U.  S. 
Department  of  Agriculture. 

— ooOoo — 

You  know  the  story  of  Johnny  Appleseed,    Every  good  American  does.  You 
remember  how  in  the  early  days  of  this  country  Johnny  Appleseed  went  from  place  to 
place  starting  apple  trees  so  Americans  of  the  future  could  enjoy  his  favorite  fruit. 
Johnny  Appleseed  gets  the  credit  for  looking  ahead  to  the  time  when  American  apples 
would  be  the  finest  in  the  world.    And  apple  pie  would  be  America's  favorite  dessert. 

But  what  about  Mrs.  Appleseed?  You  never  hear  of  her.  Yet  the  chances  are 
while  Johnny  was  out  planting,  Mrs,  Johnny  was  in  the  kitchen  inventing  new  dishes 
to  make  of  the  apples  her  husband  liked  so  well.  For  all  you  know,  Mrs.  Appleseed 
made  the  first  apple  pie.  And,  like  as  not,  when  she  and  Johnny  were  on  the  road, 
she  made  fried  apples  or  apple  sauce  over  the  camp fire.  Or  maybe  she  welcomed 
Johnny  home  v/ith  hot  apple  dumpling,  or  apple  upside  down  cake,  or  just  plain  baked 
apples.  She  probably  used  maple  sirup  or  honey  to  sweeten  her  apple  dishes  for  in 
those  days  sugar  was  rare. 

Too  bad  no  authentic  recipes  have  come  down  to  us  from  Mrs.  Appleseed,  But 
since  her  day  food  scientists  have  taken  up  the  cause  of  the  apple.    At  many  State 
5^periment  stations  recently  they  have  investigated  the  best  ways  of  cooking  apples 
so  American  housewives  can  know  just  how  to  make  the  best  of  Johnny's  favorite  fruit. 

Popular  though  apple  pie  is,  not  every  cook  knows  how  to  make  it  to  perfection, 
I  here  are  some  tips  from  the  Minnesota  Station  to  help  you  make  perfect  apple  pie. 


absorbs  water  and  will  make  the  crust  soggy,)    The  quickest  way  to  get  apples  ready 
for  pie  is  to  peel  them  but  not  core  them,  and  then  slice  from  the  side  of  the  apple, 
parallel  to  the  core.    Cut  these  large  slices  in  half. 

Some  apple  pie  lacks  the  good  apple  flavor  because  it's  too  sweet.  Minnesota 
scientists  find  half  a  cup  of  sugar  enough  for  most  pies — three-fourths  a  cup  of 
sugar  for  very  sour  apples.    Mix  the  sugar  and  the  cinnamon  with  the  apple  slices 
before  you  put  the  slices  in  the  pie.    This  preserves  color  and  makes  the  flavor 
better. 

Now  here's  a  tip  about  pie  crust .    For  a  shiny  brown  crust,  brush  the  top  of 
the  pie  with  milk  just  before  it  goes  in  the  oven.    Brush  the  milk  on  with  a  pastry 
brush  or  with  your  finger-tips.    Tor  a  "brown  sugary  crust,  dissolve  sugar  in  the  milk 
before  you  brush  it  on,  or  sprinkle  sugar  over  the  crust. 

The  edge  or  rim  of  the  pie  is  the  place  most  likely  to  burn  especially  if  the 
crust  is  thin  along  the  edge.    Prevent  burning  "by  pinching  the  crust  together  so  it 
forms  a  thick  ridge  around  the  edge. 

Cooks  sometimes  differ  about  the  heat  of  the  oven  for  apple  pie.  The 
Minnesota  cooks  found  that  baking  in  a  hot  oven  registering  425  degrees  Fahrenheit 
for  40  minutes  gave  the  best  pie — the  best  crust,  the  best  filling,  and  the  best 
flavor. 

A  good  old-fashioned  variation  of  apple  pie  is  apple  dumpling.    Apple  dumpling 
probably  dates  back  at  least  as  far  as  Mrs.  Ajopleseed.    A  dumpling  is  a  whole  apple 
baked  in  a  coat  of  pie  crust.  According  to  the  Washington  Station,  the  way  to  make 
rtjimplings  that  go  straight  to  the  heart  of  any  husband  is  this:    Roll  out  a  rich  pie 
crust  and  cut  it  in  6-inch  squares.    In  the  center  of  each  square  place  a  small  apple 
you  have  already  pared  and  cored.    Fill  the  center  of  the  apple  with  a  mixture  of 
sugar  and  powdered  cinnamon.    Wet  the  edges  of  the  crust,  fold  it  up  over  the  apple, 
and  pinch  it  together  at  the  top.    Bake  the  dumpling  about  40  minutes  in  a  hot  oven. 


'Toward  the  last  of  the  baking  take  the  dumplings  out  just  long  enough  to  brush  the 

.top  with  milk  and  sprinkle  with  sugar.  Serve  hot  with  hard  sauce, 
f 

Nobody  knows  just  how  Mrs.  Appleseed  fried  apples.    But  here  is  how  the  cooks 
at  the  Washington  Station  recommend  frying  apples,    Wash  apples  but  don't  peel  them. 
Cut  the  apples  in  quarters  and  take  out  the  core.    Put  butter  or  bacon  fat  in  a  heavy 
frying  pan.    When  the  fat  is  hot,  place  a  layer  of  apples  in,  skin  side  down. 
Sprinkle  sugar  over  the  top  of  the  apples  in  the  pan.    When  the  apples  are  almost 
tender,  turn  them  over  and  brown  the  other  side.    Place  them  on  a  hot  platter  and 
sprinkle  again  with  sugar.    Continue  frying  the  other  apple  slices,  using  only  a 
layer  at  a  time  in  the  pan. 

Another  old-time  apple  favorite,  good  for  everyone  in  the  family  from  the 
youngest  to  the  oldest,  is  baked  apples.    The  Massachusetts  Station  advises  baking 
apples  on  top  of  the  stove  instead  of  in  the  oven*  .    It's  quicker  and  cheaper  and 
the  apples  keep  their  shape,  color  and  vitamin  C  better.    Here's  how  you  bake  an 
apple  on  top  of  the  stove  according  to  the  Massachusetts  recipe:    Wash  and  core  the 
apple  first.    Then,  cut  a  slit  around  the  center  of  the  apple,  just  through  the  skin, 
to  keep  the  skin  from  bursting.    Drop  the  apple  in  a  pan  of  boiling  sirup  made  of 
half  sugar  and  half  water.    Cover  the  pan.    Let  the  apple  cook  in  the  sirup  until 
tender.    Some  apples  need  only  5  minutes  of  cooking  this  way;  others  need  as  long  as 
15  minutes.    Cook  until  the  apple  feels  tender  when  you  prod  it  with  a  fork.  The 
Massachusetts  cooks  say  Baldwin  apples,  York  apples  and  Northern  Spies  are  especially 
good  baked  on  top  of  the  stove  because  they  have  such  a  bright  color. 

These  are  a  few  of  the  good  ways  to  put  apples  to  use  this  fall.    They  would 
have  pleased  old  Johnny  Appleseed.    They're  sure  to  please  his  descendants. 


